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Every  time  I  see  window  displays  of  picnic  accessories  I  want  to  plan  a 
picnic.    Paper  napkins  with  gay  stripes  —  paper  plates  and  paper  cups  intrigue 
me.    And  paper  silverware  —  or  should  I  call  it  "paperware? "    Anyway,  you  know 
what  I  mean  —  knives  and  forks  and  spoons,  and  evan  salt  and  pepper  shakers. 

Then,  too,  there  are  more  substantial  picnic  sets,  for  automobile  camping. 
I  saw  one  just  the  other  day  —  an  eight-quart  aluminum  kettle,  and  fitting  into 
that  a  four-quart  kettle,  a  six-cup  coffee  pot,  a  frying  pan,  four  plates,  four 
cups,  and  salt  shakers. 

Theoretically,  I  love  to  "rough  it."    Theoretically,  that  is.    As  Billy 
says,  "Aunt  Sammy,  you  like  to  talk  about  picnics,  and  tell  us  how  you  used  to 
go  camping;  but  now  you  always  like  little  easy  picnics.    You  won't  ever  have 
any  exciting  adventures,  going  on  picnics  the  way  you  do." 

There's  truth  in  that  statement.    I  do.  like  comfortable  picnics.  I 
wouldn't  dare  tell  Billy,  who's  a  Boy  Scout  —  about  the  picnic  supper  I  planned 
one  night  last  week.    He  would  be  horrified.    But  anyway,  it  was  a  grand  picnic. 
I  take  no  credit  for  the  menu  —  I  fou.nd  it  in  a  June  magazine;    Oranges,  bacon, 
pancakes,   sirup,  and  coffee.    Imagine  what  Billy  would  say  to  that!    How  could 
he  use  his  new  Boy  Scout  axe  on  a  tame  picnic  of  oranges,  bacon,  pancakes,  and 
sirup? 

But  we  more  sedate  people  had  a  fine  time.    We  cooked  our  supper  on  a  good 
campstove.    We  didn't  need  the  services  of  a  Daniel  Boone.    Prom  home,  we  took 
oranges  in  a  stout  paper  sack,  sliced  bacon,  pancake  batter,   sirup  in  the  original 
can  with  a  spout,  and  coffee  in  a  drip  pot,  all  ready  for  the  boiling  water.  In 
our  picnic  basket  we  had  a  red-and-white  checked  paper  tablecloth  and  napkins; 
knives,  forks,  and  spoons;  plates  and  cups;  cream  in  the  original  bottle,  sugar 
in  a  screw-top  jar,  and  butter  in  the  original  package. 

Our  cooking  equipment  included  a  griddle,  coffee  pot,  pancake  turner,  and 
cooking  fork.    We  broiled  the  bacon  in  the  pancake  griddle,  and  then  fried  the 
pancakes.    They  were  delicious.    The  coffee  was  delicious.    In  fact,  we  liked 
our  menu  so  much  that  we're  planning  a  picnic  breakfast  next  Sunday  morning, 
with  the  same  bill-of-f are. 
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The  menu  I've  given  you  must  be  cooked  over  a  campfire,  and  it's  fine  and 
dandy  —  for  that  kind  of  picnic.    But  there  are  times  when  we  want  a  f ireless 
picnic,    When  there's  no  cooking  to  do,  we  bring  out  the  good  old  fried-chicken 
menu.    Fried  chicken  and  potato  salad,  "bread  and  "butter  sandwiches,  sliced 
tomatoes  and  picklos,  fresh  or  canned  fruit,  and  coffee. 

We  fry  the  chicken  at  home.    We  make  the  potato  salad  according  to  our 
favorite  recipe  —  with  bits  of  bacon  and  cucumber  and  celery  —  put  the  salad  in 
a  serving  dish  and  cover  it  with  wax  paper.    We  wash  the  tomatoes  and  put  them  in 
a  clean  paper  sack.    The  same  with  fresh  fruit.    We  make  the  bread  and  butter 
sandwiches,  wrapping  two  sandwiches  together,  in  wax  paper.    Pickles  we  carry  in 
the  jar  they  came  in,  coffee  in  a  thermos  bottle,  cream  in  a  bottle,   sugar  in  a 
screw-top  jar.    Everybody  in  my  family  likes  the  fried-chicken  picnic  —  it's  the 
old  reliable  standby. 

Some  day  I'm  going  to  have  a  "Sandwich  Picnic,"  with  this  combination  of 
sandwiches:     Cheese  on  rye  bread,  chopped  pickle  and  peanut  butter  on  whole-wheat 
bread,  apricot  jam  on  white  bread.    We'll  have  potato  chips  too,  coffee  or  cocoa 
or  lemonade  in  a  thermos  jug,  and  assorted  fresh  fruit. 

Here's  a  good  idea  suggested  by  the  lady  whose  menus  I'm  borrowing.  (Her 
name,  by  the  way,  is  Kathern  Ayres.)    Wrap  the  sandwiches  separately,  using 
different  colors  of  wax  paper  so  you  can  see  what  kind  of  sandwich  you're  getting. 
That  ought  to  work  fine,  if  you  can  remember,  for  instance,  that  pink  is  for 
"cheese  on  rye," 

Miss  Ayres'  last  menu  —  also  for  a  picnic  where  there's  no  cooking  — 
includes  deviled  eggs,   sardine  sandwiches,  fresh  vegetable  salad,  chocolate  cake, 
and  coffee.    Doesn't  that  sound  good? 

Put  two  halves  of  deviled  eggs  together  and  wrap  them  in  a  six-inch  square 
of  wax  paper.    Twist  the  paper  at  the  ends.    For  the  sardine  sandwiches,  use  long 
thin  finger  rolls.    Butter  the  rolls,  split  the  sardines,  remove  the  backbone, 
and  place  a  thin  slice  of  dill  pickle  in  the  sardine.    Put  the  sandwich  together. 
Use  two  large  sardines  to  one  roll.    Por  the  salad,  wash  the  lettuce,  radishes, 
green  onions,  tomatoes,  and  one  or  more  cucumbers.    When  you  get  to  the  picnic 
grounds,  cut  the  vegetables  —  it  won't  take  long  —  and  serve  your  salad  with 
Prench  dressing  from  a  screw-top  jar.    Take  the  chocolate  cake  in  the  loaf  pan 
in  which  it  was  baked.    Don't  forget  a  knife,  or  a  wide  spatula,  for  cutting  and 
serving  the  cake. 

A  final  word  of  advice  from  my  friend  who  plans  picnics.    She's  talking 
about  the  picnic  emergency  shelf:     "Keep  sugar  in  a  screw-top  jar  always  in 
readiness;  also  supplies  of  wax  paper,  clean  paper  sacks,  paper  plates,  sauce- 
dishes,  cups,  tumblers,  and  picnic  silver,  and  a  set  of  tablecloths  and  napkins. 
Put  these  things  on  the  shelf  reserved  and  kept  sacred  to  your  pick-up  picnicking.' 

That's  all  for  this  time  —  happy  picnic  days,  and  no  sudden  showers  to 
make  you  scurry  for  cover. 
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